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Abstract

The effects of temperature(0, 5, 10°C), sawdust removal on root part and packaging conditions on the respiration
and keeping qualities were evaluated. Higher respiratory activity, weight loss and stipe elongation were observed at
higher temperature. Removal of sawdust part slowed down the rate of stipe elongation with little effect on the
respiration rates, and therefore improve the quality preservation. The modified atmosphere packaging of 100 g
mushroom using hermetically sealing by 30 /m polypropylene (CPP) and low density polyethylene (LDPE) films
were effective in preserving the quality such as visual appearance and Hunter L value, and reducing weight loss at

0T, 5C and 10°C compared to perforated packages.
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Fig 1. Changes in stipe elongation of enoki mu-
shrooms packaged in LDPE film at 0T,
5T and 10T.
®-¢ : With sawdust, 0C; o-¢ : Without sawdust,
0C; : With sawdust, 5TC; : Without
sawdust, 5C; e®-e : With sawdust, 10TC; o-o0 :
Without sawdust, 10C.
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Table 1. Visual quality of enoki mushroom stored at 0C, 5C and 10T

Temperature Storage period (days)
I()FC) Package 0 5 10 15 20
Perforated LDPE ++H+ ++ + -
0 CPP +++ +4++ + ++ +
LDPE +++ +++ + - -
Temperature Storage period (days)
?"Pé) Package 0 6 9 12 15
Perforated LDPE +H+ - - - -
5 CPP o+ ++ ++ ++ ++ +
LDPE +++ ++ ++ ++ + -
Temperature Storage period (days)
?“E) Package 0 2 4 6 8 10
Perforated LDPE +++ ++ - - - -
10 CPP +++ +++ ++ ++ + +
LDPE +++ +++ ++ ++ + -
* +++ o excellent, ++ : very good, + : good, - : poor, -- : very poor.
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Table 2. O, and CO, permeabilities of available plastic films at 0T, 5T and 10T

Gas permeability Ratio of CO;

Temperature Film s (né_gm/o h atm) permeability to Oz
A O, CO, permeability
0 LDPE 30 55.5 2864 52
cpP 30 217 4.3 30
5 LDPE 30 455 205.8 45
CPP 30 273 8.3 32
10 LDPE 30 131.7 645.0 49
CPP 30 46.2 132.7 29
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Fig 2. Changes in gas compositions inside packages of enoki mushrooms at 0C, 5T and 10T.
¢-¢ : Hemmetically sealed CPP package; ®-e : Hermetically sealed LDPE package; ©-© : Perforated LDPE package.
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Fig 3. Changes in weight loss of enoki mush-
rooms stored at 0C, 5TC and 10T.
¢-¢ : Hemmetically sealed CPP package; e-e :
Hermetically sealed LDPE package; ©-o : Perforated
LDPE package.
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Fig 4. Changes in Hunter L value of enoki mu-
shrooms stored at 0T, 5T and 10T.
¢-o : Hemmetically sealed CPP package; e-e :
Hermetically sealed LDPE package; 0-0 : Perforated
LDPE package.
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Table 3. Changes

in Hunter a value of enoki mushrooms stored at 0C, 5T and 10T

Temperature Storage period (days)
(C) Package 0 5 10 15 20
Perforated
6 LDPE 21 -1.3 0.2 0.9 -
CPP 21 -2.0 -1.3 <11 -0.8
LDPE 21 -1.8 07 01 0.0
Temperature Storage period (days)
(C) Package 0 3 6 9 12 15
Perforated
: LDPE 21 0.2 01 19 23 -
CPP 21 -19 <15 -11 -1.0 -05
LDPE 21 13 0.1 04 05 0.7
Temperature Storage period (days)
() Package 0 2 1 6 8 10
Perforated
" LDPE 21 -0.3 0.6 20 22 27
CPP 2.1 -2.0 -18 -14 -1.2 -05
LDPE =21 -1.3 -1.2 -1.0 -0.6 0.0
Table 4. Changes in Hunter b value of enoki mushrooms stored at 0C, 5C and 10C.
Temperature Storage period (days)
(€) Package 0 5 10 15 20
Perforated
. LDPE 104 101 8.6 6.2 -
CPP 104 103 101 100 98
LDPE 104 10.0 95 93 9.0
Temperature Storage period (days)
() Package 0 3 6 9 12 15
Perforated
] LDPE 104 92 89 73 7.0 -
CPP 104 102 10.1 9.6 94 9.2
LDPE 104 99 95 93 9.0 8.8
Temperature Storage period (days)
(0) Package 0 2 4 6 8 10
Perforated
o LDPE 104 93 8.2 71 7.0 6.9
CPP 104 102 101 99 9.7 9.6
LDPE 104 100 98 9.7 94 9.0
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